Hasil cek Similarity "Application of High-Pressure Liquid Chrometography for Analysis of Lard in the Meatball Product Combined with peincipal Component Analysis" by Ahda, Mustofa et al.
Application of High-Pressure Liquid
Chrometography for Analysis of Lard in
the Meatball Product Combined with
peincipal Component Analysis
By ANY GUNTARTI
WORD COUNT 2177 TIME SUBMITTED 28-MAR-2019 05:13AM
PAPER ID 45548992




12%
SIMILARITY INDEX
1
2
3
4
5
6
Application of High-Pressure Liquid Chrometography for
Analysis of Lard in the Meatball Product Combined with
peincipal Component Analysis
ORIGINALITY REPORT
PRIMARY SOURCES
innovareacademics.in
Internet
Xiaoping Li. "Thermodynamics and Kinetics of Chiral
Separations with β-Cyclodextrin Stationary Phase: I.
Effect of Mobile Phase Composition", Journal of Liquid
Chromatography & Related Technologies, 2007
Crossref
"The employment of spectroscopic techniques
coupled with chemometrics for authentication
analysis of halal pharmaceuticals", Journal of Applied
Pharmaceutical Science, 2018
Crossref
Koji Hisanaga. "Dirt and Grime in Bathrooms: Their
Chemical Composition and the Origin of the
Triacylglycerols Contained Therein", Journal of Surfactants and
Detergents, 12/2008
Crossref
Dorsey, John G., William T. Cooper, Barbara A.
Siles, Joe P. Foley, and Howard G. Barth. "Liquid
Chromatography:  Theory and Methodology",
Analytical Chemistry, 1998.
Crossref
Sakalar, Ergün, and Ahmet Kaynak. "Practical
moleculardetection method of beef and pork in
meat and meat products by intercalating dye based duplex real-
128 words — 8%
37 words — 2%
8 words — < 1%
8 words — < 1%
7 words — < 1%
5 words — < 1%
EXCLUDE QUOTES ON
EXCLUDE BIBLIOGRAPHY ON
EXCLUDE MATCHES OFF
time PCR", International Journal of Food Properties, 2015.
Crossref
